The aim of this work was to assess in-vitro the effect of pH and salt concentration on the rate of autolysis in L. lactis strains. Regardless autolysis variation among L. lactis strains, statistical analysis showed evidence of increase of autolysis in L. lactis under low salt concentration and acidic conditions.
Lactococcus lactis intracellular milieu contains a large array of enzymes; some of them involved in the production of flavor compounds during cheese ripening. However, L. lactis cell lysis must occur first, to allow interaction between bacterial enzymes and substrates present in the cheese matrix (11, 12) . For this reason, bacterial lysis should be considered as an essential event during cheese ripening (3).
Lysis of lactic acid bacteria (LAB) are closely related with proteolysis and hydrolysis of large and small peptides in cheese, as well as on the accelerated production of free amino acids, which are precursors of aroma compounds. An early LAB lysis may ensure a faster and higher production of flavor and aroma compounds during cheese ripening (5, 2) . Ripening is a relatively expensive process for cheese industry, since it requires a large storage period; therefore, reduction of this period without destroying the quality of matured cheese has economic and technological advantages (1).
An area of research that was started as early as 1941 but did not receive much attention since that time is the autolytic properties of lactic acid bacteria (6) . Autolysis is the result of peptidoglycan hydrolases action on the bacterial cell wall, producing cellular lysis (4) . Five types of enzymes with lytic activity against peptidoglycan have been described in Grampositive bacteria. The major autolysin described in L. lactis is the N-acetiylmuramidase AcmA (10) . AcmA consist of two domains that specifically bind to specific peptidoglycan that cover the whole surface of L. lactis cells. This enzyme binds to lactococcal cells at specific loci, around the poles and spetum of the cell, and modification of electrochemical properties of the cell wall, changes the binding abilities of AcmA to the cell surface. Addition of trichloroacetic acid has been reported to produce binding of AcmA over the whole bacterial cell surface (13) . Therefore, the aim of this work was to assess in-vitro the effect of pH and salt concentration and their interaction over the rate of autolysis in L. lactis strains.
Ten strains of Lactococcus lactis previously isolated (8) and one culture collection strain (Lactococcus lactis ssp. lactis ATCC 11454) were used in this study. The strain BB07 was isolated from beetroot (Beta vulgaris), strain EJ06 was isolated from green beans (Phaseolus vulgaris) and strain RQ07 was Table 1 ). On the other hand, only two strains (RQ07, 
